
Number of Servings: 60  (159.17 g per serving)

BBQ Roast Beef60

MeasureAmount Ingredient
Beef, bottom round roast, lean, raw, 

1/8" trim

14 1/2 lb

Sauce, barbecue2 1/2 qt

Water, municipalcup 2.00

Nutrients per serving

* Each pound of Lean roast will yield ~3/4# EP roast beef

Roast beef slowly to internal temperature of 160 degrees F. Cool product quickly (within 4 hours) to below 41 degrees F. 

(unless roasted and used same day).

Next day, slice cold into 3 oz portions and arrange overlapping in counter pans 25 servings/pan. Pour 1 cup water in each 

counter pan of beef. Drizzle 4 cups BBQ Sauce over each counter pan of 25 servings of beef. Cover counter pans with 

foil and bake at 350 degrees F for 45 minutes to 1 hour or until internal temperature of 165 degrees F and tender. 

Serve 1 3 oz portion and 1-2 T BBQ Sauce = 1 3oz EP meat.

Notes
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